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New menu design

Antipasti

Bruschette Miste R82
Toasted Italian bread, individually topped with carrettiera, mixed roast peppers, 
artichokes with provolone cheese, tomato mozzarella & basil, mozzarella & anchovies

Melanzane alla Parmigiana R90
Baked aubergines with Napoletana sauce, mozzarella & Parmesan

Suppli di Riso R76
Croquette (rice) with mozzarella, Parmesan & Napoli sauce served with zucchini strips 
Carciofi alla Griglia R90
Grilled artichokes topped with Carrettiera served with baby leaves

Zucchine Fritti R60
Deep-fried zucchini strips 

Capesante Gratinate R90
Baked scallops topped with breadcrumbs, parsley & garlic

Cozze Tarantina R88
Fresh steamed mussels with tomatoes, chilli, garlic & white wine 
(Subject to availability)

Calamari Fritti R90
Deep-fried calamari served with tartare sauce & zucchini strips

Fritturina di Pesce Misto R110
Crispy light fried calamari, squid heads, prawns & mixed vegetables

Steak Tartare R90
Finely chopped beef served with traditional condiments & toasted bread 

Carpaccio R90
Thinly sliced raw beef, drizzled with extra virgin olive oil and topped with 
lemon, rocket & Parmesan shavings

Antipasto Misto di Saluiti R125 
A selection of Italian cold meats: Parma ham, Salame Felino, Mortadella Bolognese, 
Pancetta arrotolata ‘Piacentina’ and Coppa di Parma

Antipasto Misto di Formaggi    R125
Selection of various Italian cheeses, served with marmalades and creamed honey

Insalate
Insalata di Verdure Grigliate R80
Medley of green leaves topped with marinated grilled zucchini, aubergines & peppers 

Insalata Verde con Parmigiano R78
Salad greens topped with Grana Padano shavings

Insalata Rucola R75
Rocket leaves and carrettiera with a choice of rabiola or ricotta cheese 

Caprese R80
A classic – cherry mozzarella, tomato, origanum, basil & olive oil served with bruschette

Fantasia di Verdura Fresce R76
Sliced julienne strips of carrots, radish, red onion, fennel & celery on tossed greens 

Mozzarella di Bufala R105
Buffalo mozzarella with sliced tomatoes & fresh basil

Mozzarella di Bufala al Posiutto di Parma R125
Fior di latte mozzarella wrapped in Parma ham with basil, tomato, origanum & olive oil

Primi
Fettuccine Tartufo R170
Homemade pasta with truffles &  champignons sauce topped with shavings of 
black truffle & grated Parmesan (subject to availability)

Tagliolini Rosa R98
Spinach tagliolini with Rosa tomatoes, origanum, robiola cheese &  garlic

Spaghetti Aglio, Olio, Peperoncino e Acciughe R90
Spaghetti with chilly, garlic, olive oil, anchovies & parsley topped with Parmesan

Arrabbiata o Napoli R90
Your choice of pasta with tomato, olive oil, garlic, chilli, parsley & Parmesan 
OR tomato, olive oil & basil topped with Parmesan 

Gnocchetti al Gorgonzola e Noci o Pesto R100
Homemade gnocchi with gorgonzola, walnuts topped with Parmesan
Pesto: Homemade gnocchi with gorgonzola, walnuts topped with Parmesan

Spaghetti Carbonara R100
Spaghetti with Italian pancetta, eggs, Parmesan, black pepper and a touch of cream

Cannelloni Ricotta e Spinaci R100
Homemade pasta tubes filled with baby spinach, ricotta & Parmesan 
baked with béchamel & Napoletana sauce

Lasagna agli Asparagi e Brie R110
A homemade lasagna with fresh asparagus, brie, Parmesan & béchamel sauce

Tagliolini al Salmone R105
Tagliolini with sliced leeks, a touch of fresh cream & tomato 
topped with sliced smoked salmon

Ravioli Gamberi R140
Homemade pasta parcels filled with prawn, ricotta & parsley, topped with
leek, tomato, peppercorn & fresh cream sauce

Spaghetti Pescatora R145
Spaghetti with crab, mussels, prawns, clams and calamari in 
a chilli and garlic and tomato based sauce

Tagliatelle al Ragu R98 
Tagliatelle with original Bolognese sauce topped with Parmesan 

Lasagna alla Bolognese R105
Original Bologna lasagna topped with Parmesan

Risotto o Taglliatelle ai Porcini R125
Risotto or homemade tagliatelle with fresh porcini topped with Parmesan

Risotto o Tagliolini all’ Aragosta R195
Risotto or homemade tagliolini with lobster

Secondi
Cotoletta alla Milanese o alla Griglia R210
Crumbed veal chop & deep-fried or grilled served with roast potatoes, 
grilled tomatoes & zucchini strips

Paillard di Vitello R160
Thinly sliced veal grilled with olive oil & lemon served with 
roast potatoes, grilled tomatoes & zucchini strips

Fettine di Vitello alla Milanese R165
Thinly sliced crumbed veal served with roast potatoes, grilled tomatoes & zucchini chips

         We stand by the quality and authenitcity of our food and its ingredients.          Noi siamo per la qualita e autentico del nostro cibo e dei suoi ingredienti. Buon Appetito
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We stand by the quality and authenitcity of our food and its 
ingredients. Noi siamo per la qualita e autentico del nostro 
cibo e dei suoi ingredienti. Buon Appetito

DOLCI
Tiramisu R60
Tiramisu with grated dark chocolate 

Dolce della Nonna R60
A unique homemade dessert with fresh cream, walnuts, 
dark chocolate, zabalione (whipped egg yolk) & amaretti biscuits.

Dolce Mirella’ Semifreddo Amaretti R60
A semi frozen homemade dessert with ice cream and amaretti biscuits 

Zuccotto al Mascarpone R60
Sponge cake with special mascarpone cream, candied orange,
chocolate and Gran Marnier

Panna Cotta Con Amarene R60
Classic cooked cream with amarene cherries

Spuma di Cioccolato Bicolore  R60
Bi coloured chocolate mousse

Affogato al Caffe R55
Espresso poured over homemade vanilla ice cream 

Crema Catalana R55
A homemade cream dessert topped with a flamed sugar crust

Assortimento di Gelati R60
Assortment of traditional authentic Italian homemade ice cream

Assortimento di Sorbetti R60
Assortment of homemade sorbets
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